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Description 

FIELD 

5 [0001] The present invention relates to a composition and method for producing a beverage from an infusible material 
such as coffee or tea. More particularly, the invention relates to the production of a predetermined number of servings 
of beverage infusions using a composition or method which provides a soluble creamer and sugar capable of readily 
passing through a porous bag containing the composition, following the addition of water. 

W BACKGROUND 

[0002] A quick cup of coffee may be produced now-a-day by putting conventional instant, freeze dried coffee in a 
cup of hot water. This coffee typically comprises ground up crystals derived from a brew of the coffee; a spoonful of 
the crystals then being dissolved in the cup of hot water so as to form the beverage. However, persons who are fond 
15 of drinking coffee are aware that such instant coffee is generally not as tasty as slowly brewed coffee that is made 
directly from the coffee beans. 

[0003] Additionally, some drinkers of slow brewed coffee prefer to add sweetener and cream to their coffee beverage. 
For such drinkers, there has been a desire to avoid the necessity of separately adding sugar and creamer to one's 
coffee beverage. For example, such persons would desire the convenience of a single serve infusion bag containing 

20 roasted ground coffee, sweetener and sugar. Such a bag would be placed in a cup of hot water for a time sufficient to 
allow the coffee to brew. Unfortunately, previous attempts at products containing a mixture of coffee, creamer and 
sugar particles within a porous bag have provided inferior beverages. Typically, the fat in the creamer, being a hydro- 
phobic substance, will go into solution much less readily. The fat subsequently builds up and forms a film on the inside 
of the porous bag. This film tends to obstruct the pores in the bag, thereby retarding or preventing further flow of any 

25 remaining coffee, sugar and creamer to outside the bag. The consequence is incomplete extraction of coffee from the 
bag, resulting in a highly variable and generally weak flavored beverage. 

[0004] Based on the foregoing, there is a need for an infusion bag-type product useful for preparing an infusion 
beverage such as coffee, tea or the like, wherein the product comprises a creamer and a sweetener, yet the creamer 
does not hinder the flow of sweetener, creamer and extracted coffee/tea through the pores of the infusion bag. 

30 [0005] It is an object of the present invention to provide an infusion product comprising a porous beverage packet 
of simple, inexpensive, unitary and compact character suitable for use in the preparation of a palatable beverage such 
as coffee, tea or the like wherein the subsequent addition of creamer and sweetener is unnecessary. 
[0006] It is also an object of the present invention to provide such an infusion product comprising a porous beverage 
packet which contains creamer, sweetener and an infusible material such as coffee or tea, wherein the fat contained 

35 in the creamer does not obstruct the pores of the packet, thereby avoiding hindrance of the flow of sweetener, creamer 
and extracted coffee/tea through the pores of the packet. 

[0007] It is also on object of the present invention to provide a method for making such a beverage packet 
[0008] It is also on object of the present invention to provide a method for preparing a serving of a beverage such 
as coffee, tea or the like using such a beverage packet. 
40 [0009] These and other objects of the present invention will become evident to those skilled in the art from a reading 
of the present disclosure with the appended claims. 

[001 0] Representative of the art is JP-58 1 49 642 (abstract) which discloses a coffee bag capable of making regular 
coffee easily, by sealing a mixture of a sweetener cream and fine powder of roasted coffee beans in a water permeable 
bag. GB 2 247 001 discloses a unit pack comprising a first compartment containing a unit dose of finely divided veg- 
45 etable matter such as tea or coffee and at least one second compartment containing a unit dose of flavoring material 
such as milk powder and/or sugar granules. GB 13 690 discloses a method of preparing tea or coffee, wherein tea or 
coffee is combined with condensed milk and sugar to form a dry compound or mixture, then spreading the mixture 
upon a surface and allowing the same to dry, and finally making the same up in muslin or the like bags to be placed 
into a cup for infusion. 

50 

SUMMARY 

[001 1] The present invention relates to an infusion product for making a beverage comprising an infusible material 
and a soluble additive material packaged in an infusion bag, wherein the soluble additive material comprises a co- 
55 agglomerate of a creamer base and a sweetener base. 

[0012] The present invention also relates to a process for making an infusion product comprising packaging an 

infusible material and a co-agglomerate of a creamer base and a sweetener base in an infusion bag. 

[0013] The present invention further relates to a method of preparing an individual serving of a beverage such as 
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coffee, tea or the like, comprising immersing in a receptacle of hot water such an infusion product. 

[0014] The present invention additionally relates to a beverage prepared by immersing in hot water such an infusion 

product. 



5 DETAILED DESCRIPTION 



[0015] The present invention is directed to a an infusion product for making a beverage comprising an infusible 
material (such as coffee, tea or the like) and a soluble additive material packaged in an infusion bag, wherein the 
soluble additive material comprises a co-agglomerate of a creamer base and a sweetener base. Such a product satisfies 
10 the need for a simple porous bag-type product for preparing a beverage such as coffee, tea or the like, wherein the 
product comprises a creamer and sweetener, yet the creamer does not hinder the flow of the sweetener, creamer and 
extracted coffee/tea through the pores of the infusion bag. 
[0016] The following is a list of definitions for terms used herein. 

[0017] "Bulk density" refers to the overall density of a plurality of particles measured in a manner described on pp. 
15 130-131 of COFFEE PROCESSING TECHNOLOGY, Avi Publishing Company, Westport, Conn., 1963, Vol. II. 

[0018] "Comprising" means that other steps and other ingredients which do not affect the end result can be added. 
This term encompasses the terms "consisting of" and "consisting essentially of. 

[0019] "Mesh" refers to the number of apertures per square inch of a screen or sieve; i.e., it is the.square of the 
number of strands of metal or plastic per linear inch. All references to mesh size herein refer to US Standard Sieve 
20 Series. 

[0020] "u." means microns (u.m) 

[0021] "psig" means pounds per square inch gauge. 

[0022] All percentages are by weight of total composition unless specifically stated otherwise. 
[0023] All ratios are weight ratios unless specifically stated otherwise. 
25 [0024] The present invention relates to an infusion product for making a beverage comprising an infusible material 
and a soluble additive material packaged in an infusion bag, wherein the soluble additive material comprises a co- 
agglomerate of a creamer base and a sweetener base. 

[0025] The present invention also relates to a process for making an infusion product comprising packaging an 
infusible material and a co-agglomerate of a creamer base and a sweetener base in an infusion bag. 
30 [0026] The present invention further relates to a method of preparing an individual serving of a beverage such as 
coffee, tea or the like, comprising immersing in a receptacle of hot water such an infusion product. 
[0027] The present invention additionally relates to a beverage prepared by immersing in a receptacle of hot water 
such an infusion product. 

[0028] The invention will be predominantly described with reference to a composition and method for brewing an 
35 individual cup of coffee. However, it is to be understood that the infusion product and methods of this invention are not 
limited to the preparation of a coffee beverage, but is applicable to the infusion of other beverages of infusible material, 
such as. for example, tea, herbal tea, herbal medicines, cold water soluble tea, cocoa, chicory, grain-based coffee 
substitutes and the like. 



40 Infusible Material 



[0029] "Infusible material" refers to a material which is typically steeped, soaked or percolated in an aqueous solution 
(preferably water) in order to extract edible soluble elements therefrom. Examples of such infusion material include, 
but are not limited to, coffee, tea, herbs, cocoa and the like. The infusible material is preferably tea or coffee, more 
45 preferably coffee.. 

a. Coffee 



[0030] The term "coffee" as used herein is used in its broadest sense, and it includes coffee particles which have 
so been ground, decaffeinated, compressed, changed in appearance and physical form, and coffee particles in which 
flavor additives are used in admixture with the coffee. Occasionally, the term is used in a sense identifying the brewed 
beverage, as will be clearly understood in the context of the description. 

[0031] The roasted and ground coffee material used in this invention may be any single variety of coffee, but is 
usually a blend of different varieties. The blend may be formulated either before or after roasting and/or grinding. The 
55 coffee may be decaffeinated or undecaffeinated. The coffee may also be processed to reflect a unique flavor charac- 
teristics such as expresso, French roast, or the like. 

[0032] It is preferable to remove, from the roasted and ground coffee fine particles having a size of less than about 
40 US mesh (about 420 \im) in order to reduce both dust escaping from the bag during handling and insoluble sediment 
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occurring in the cup of brewed beverage. Removal of this fine material may be done by conventional screening tech- 
niques. 

[0033] However, in some cases it has been found that it may be desirable to permit some sediment to occur within 
the brewed beverage in order to satisfy the preference of some consumers who are accustomed to observing sediment 
5 in fresh brewed coffee beverages. Amounts of sediment up to 300 mg per 6 oz (1 70 g) of coffee beverage have been 
found to be acceptable, with amounts of 100 to 200 mg per 6 oz (1 70 g) being a preferred level in this instance. The 
level of cup sediment may be adjusted by varying the porosity of the infusion bag material and/or the screening level 
for the roasted and ground coffee. 

10 Soluble Additive Material 

a. Co-agglomerated Creamer/Sweetener Base 

[0034] In addition to the infusible material, the infusion product further comprises soluble additive material. The sol- 

15 uble additive material comprises a creamer base and a sweetener base which are co-agglomerated to one another. 
[0035] "Creamer base" refers to a creamer or creamers useful in the infusion product of the present invention. Such 
creamers include, but are not limited to, non-dairy creamers, synthetic and imitation dairy products, non-fat and whole 
milk solids. Preferred creamers include, non-dairy creamers made from vegetable fats, sugar, emulsifier, carbohy- 
drates, sodium caseinate, and buffers. The creamer base may further include thickening agents such as modified food 

20 starches and/or natural and synthetic gums such as xanthan, cellulose gel (Avicel™), carrageenan and sodium car- 
boxymethylcellulose. Additional creamers suitable for use in the infusion product and processes of the present invention 
include those synthetic and imitation dairy products disclosed in KIRK OTHMER ENCYCLOPEDIA OF CHEMICAL 
TECHNOLOGY, W. J. Harper, Willey Interscience, 3rd edition, Vol. 22, section entitled "Synthetic and Imitation Dairy 
Products", pp. 465-498, (1 978). Preferably, the infusion product of the present invention comprises from 25% to 55%, 

25 by weight of creamer; more preferably from 30% to 50%; more preferably still, from 35% to 45%. 

[0036] "Sweetener base" refers to a sweetener or sweeteners useful for sweetening a beverage made by the infusion 
product of the present invention. Such sweeteners include natural and artificial sweeteners. Such natural sweeteners 
useful in the infusion product and processes of the present invention include, but are not limited to, sucrose, fructose, 
dextrose, maltose, lactose, or mixtures thereof. Such artificial sweeteners include, but are not limited to saccharin, 

30 cyclamates, acetosulfam K (Sunette™), L-aspartyl-L-phenylalanine lower alkyl ester sweeteners (e.g. Aspartame™); 
L-aspartyl-D-alanine amides disclosed in U.S. Patent 4,41 1 ,925 to Brennan et al.; L-aspartyl-D-serine amides disclosed 
in U.S. Patent 4,399,163 to Brennan et al.; L-aspartyl-L-1-hydroxymethylalkaneamide sweeteners disclosed in U.S. 
Patent 4,338,346 to Brand; L-aspartyl-1-hydroxyethyalkaneamide sweeteners disclosed in U.S. Patent 4,423,029 to 
Rizzi; and L-aspartyl-D-phenylglycine ester and amide sweeteners disclosed in European Patent Application 168,112 

35 to J. M. Janusz, published January 15, 1986.; and the like and mixtures thereof. Preferably the artificial sweeteners 
are combined with a bulking agent. Examples of such bulking agents include, but are not limited to, maltodextrins and 
polydextrose. Preferably, the infusion product of the present invention comprises from 25% to 75%, by weight of sweet- 
ener; more preferably from 40% to 60%; more preferably still, from 45% to 55%. Such ranges are directly applicable 
to natural sweeteners. With regard to artificial sweeteners, such ranges refer to the % of an artificial sweetener and 

40 bulking agent mix, having a similar sweetness level to natural sweeteners. More preferably, the infusion product com- 
prises from 0.1% to 3% of an artificial sweetener and from 22% to 72% of an artificial sweetener bulking agent; more 
preferably from 0.1% to 2% of an artificial sweetener and from 38% to 60% of an artificial sweetener bulking agent; 
more preferably still from 0.1% to 1% of an artificial sweetener and from 44% to 55% of an artificial sweetener bulking 
agent. 

45 

fc. Other soluble additive materials 

[0037] In one embodiment of the present invention, the infusion product further comprises a thickening agent. Known 
or conventional thickening agents can be used. The thickening agent enhances the milk-like texture characteristics 
50 provided by the creamer component. The thickening agent also helps prevent sedimentation of the reconstituted soluble 
additive materials, particularly when cocoa solids are used in the formulation. Preferably the infusion product comprises 
from 0.02% to 3%, preferably from 0.3% to 2.5%, by weight of a thickening agent. Preferably the thickening agent is 
co-agglomerated to the creamer base and sweetener base. 

[0038] Any food grade thickening agent can be used in the dry beverage mix, provided that it is compatible with the 
ss other essential ingredients therein. Suitable thickening agents include, but are not limited to, cellulose gel (Avicel™), 
carrageenan, guar, pectin, sodium carboxymethylcellulose (CMC), xanthan, and various food starches (modified and 
unmodified). Selection of the thickening agent will be determined primarily by mouthfeel characteristics, cost and effi- 
ciency in producing the desired thickening enhancing characteristics. CMC is preferred from a mouthfeel and flavor 
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display standpoint. !t has been further surprisingly discovered that co-agglomeration of the thickening agents with the 
creamer and sweetener bases enhances the rate of solubility and improves the cup appearance of the beverage. 
[0039] Additional soluble additive materials may be included in the infusion product. For example, a wide variety of 
flavorings may be added. Such flavorings include, but are not limited to, any one of the commercially available flavor- 

s ings. Preferably, such flavorings are sourced from encapsulated or liquid flavorings. The flavorings may be natural or 
artificial in origin. Preferred flavorings include, but are not limited to, Almond Nut, Amaraetto, Anisette, Brandy, Cap- 
puccino, Chocolate, Chocolate Mint, Cinnamon, Cinnamon Almond, Creme de Menthe, Grand Mariner, Irish Creme, 
Kahlua, Macadamia Nut, Orange, Orange Leaf, Peppermint Stick, Pistachio. Raspberry, Sambuca, and Vanilla bean. 
Actual levels of flavoring added will depend upon the strength of flavor desired. Such levels are readily determined by 

io one skilled in the art. Preferably, the infusion product comprises from 0.1% to 10%, by weight of flavoring(s); more 
preferably from 0.1% to 5%; more preferably still, from 0.1% to 3%. Such flavorings may be included in the infusion 
product in encapsulated or liquid form. 

[0040] Other soluble additive materials include soluble ("instant") coffee or tea, as well as cocoa. 
75 Agglomeration 

[0041] "Agglomeration" refers to the preparation of relatively larger particles by combining a number of relatively 
smaller particles into a single unit. Many specialized processes and types of processing equipment have been devel- 
oped for the agglomeration of particulate solids. (See generally, Pintauro, N.D., COFFEE SOLUBILIZATION COM- 

20 MERCIAL PROCESSES AND TECHNIQUES, Noyes Data Corporation. "Agglomeration Techniques", pp. 177-209, 
(1975)). However, the same basic operating principles are involved in practically all cases. An agglomerating fluid, e. 
g., oil, liquid water or steam, is uniformly distributed throughout the particles to be agglomerated, causing part or all of 
the particles to become tacky. The particles are then agitated, allowing the tacky particles to contact and adhere to 
other particles. Proper control of the amount of agglomerating fluid and the type and time of agitation will provide control 

25 over the final size of the agglomerated product. 

[0042] Applicant, however, has discovered that steam agglomeration produces a surprisingly superior creamer/ 
sweetener base co-agglomerate, as compared to creamer/sweetener base co-agglomerates produced by alternative 
methods of agglomeration. For example, agglomeration methods which use water typically result in a high density 
product which does not quickly dissolve. 

30 [0043] A typical steam agglomeration procedure useful for purposes of the present invention involves the following 
general steps. A plane of discretely arranged creamer base and sweetener base particles are caused Jo move in a 
first direction preferably in the form of a falling curtain. These moving particles are contacted by a jet of steam, thereby 
redirecting the particles. As the particles in the curtain enter the path of the jet of steam, they immediately become 
wetted. By being directed in the path of the jet of steam, they are caused to contact one another, and subsequently 

35 agglomerate. (See, for example, U. S. Patent 3,652,293, Lombana, Phillips and Gregg. Issued March 28, 1972; US 
4,640,839, Hsu, issued February 3, 1987; and U. S. Patent 2,977,203, Sienkiewicz, Kohler and Schulman, issued 
March 28, 1961). 

[0044] The following is a general description of a preferred process for co-agglomerating the creamer base and 
sweetener base useful in the infusion product. 
40 [0045] Preferably the creamer base has a particle size of 6-26% on 60 mesh (630 u.m), 20-40% on 100 mesh (1050 
u.m) and 34-54% on 170 mesh (1785 u.m); more preferably about 16% on 60 mesh (630 u.m), about 30% on 100 mesh 
(1050 ^m) and about 44% on '170 mesh (1785 u.m). 

[0046] Preferably, when the sweetener base is a natural sweetener, the sweetener base has a particle size of 0-54% 
on 45 mesh (472 urn), 1-27% on 60 mesh (630 u.m), 10-70% on 100 mesh (1050 u.m) and 3-43% on 170 mesh (1785 
45 jim); more preferably about 2% on 60 mesh (630 u,m), about 60% on 100 mesh (1050 urn) and about 33% on 170 
mesh (1785 u.m). 

[0047] The creamer base and sweetener base particles are blended in a ratio of from 25:75 to 75:25, more preferably 
from 40:60 to 60:40, more preferably still about 50:50. Blending may be conducted by ribbon blender, V blender, or 
the like. 

so [0048] The blended creamer base and sweetener base particles are subsequently co-agglomerated as follows. In a 
preferred embodiment, the blended particles are contacted with steam in a free-fall condition. The free-falling particles 
may be in a single curtain pattern or multiple curtain patterns. The steam of agglomeration may be either saturated or 
superheated. Additionally, air may be injected with the steam to facilitate displacement of the co-agglomerates from 
the steam contact zone. Preferably, the steam is applied such that about 1 -4% moisture is added to the base particles. 

55 Preferably the particle surfaces are heated above the glass transition point to become tacky. This is achieved by varying 
the velocity and pressure of the steam. Furthermore, the steam velocity and pressure should be such that it is insufficient 
to cause damage to the creamer flavor. Suitable steam velocities are from 200 to 2,000 ft/sec (60.96 to 609.6 m/sec), 
more preferably from 250 to 1 ,500 ft/sec (76.2 to 457.2 m/sec), more preferably still from 300 to 1 .000 ft/sec (91 .44 to 
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304.8 m/sec). Suitable steam pressures are from 5 to 75 psi (34.47 to 517.1 KPa), more preferably from 10 to 50 psi 
(68.95 to 344.7 KPa), more preferably still from 1 5 to 35 psi ( 1 03.4 to 243. 1 KPa). The steam to creamer and sweetener 
base blend ratio will vary from 0.01:1 to 1:1, more preferably from 0.01:1 to 05:1, more preferably still from 0.01:1 to 
0.1:1 . Preferably, the application of steam results in sufficient moisture addition to cause the particles to have a resulting 

5 moisture content of from 1% to 4%, more preferably from 2% to 3%. 

[0049] The hot moist product is subsequently allowed to solidify below the glass transition point. This is preferably 
accomplished by residence time on a moving belt or cooling air moving across the co-agglomerate. During this treat- 
ment, the carbohydrates crystallize from an amorphous form. Typically at least 60 to 120 seconds at ambient temper- 
ature is necessary to accomplish this phase change. This step is referred to as "setting". 

10 [0050] The creamer/sweetener base co-agglomerates are subsequently dried to minimize flavor deterioration and 
caking. Preferably such drying occurs in an atmosphere which minimizes possible agglomerate-to-agglomerate ag- 
glomeration. Such drying is suitably practiced in the lower section of a tower while the co-agglomerates are still in free- 
fall. A dryer air temperature (inlet) above 140°F (60°C) and below 190°F (88°C) is preferred, more preferably above 
150°F (66°C) and below 180°F (82°C). Alternatively, the co-agglomerated creamer and sugar base may be dried on 

is a vibratory dryer (e.g., Jeffrey) or fluidized bed dryer using similar conditions. 

[0051] Preferably, this material is cooled to ambient temperature upon its discharge from the dryer. Preferably, the 
creamer/sweetener base co-agglomerates are dried to less than about 2.5% moisture content, more preferably less 
than about 2.0%. This is achieved by adjusting the air flow, air temperature and residence time within the dryer. 
[0052] After drying, the co-agglomerates may be screened to remove undersized and oversized particles and/or to 

20 modify density. 

[0053] For those embodiments of the infusion product comprising a thickening agent co-agglomerated to the creamer 
base and the sweetener base, the above-agglomeration procedure can be readily adapted for forming such thickener/ 
creamer/sweetener co-agglomerates. 

[0054] In one embodiment of the invention, the creamer/sweetener base co-agglomerates (or thickener/creamer/ 
25 sweetener co-agglomerates) are subsequently coated with additional soluble additive materials such as instant coffee, 

cocoa or flavorings. Such coating is achieved by mixing the co-agglomerates with the additional material. The porosity 

of the agglomerates facilitates the coating step by providing voids within the co-agglomerate for deposition of the 

additional material particles. This may be accomplished using a gentle mixing system such as a V blender. 

[0055] The finished co-agglomerate has a preferred particle size distribution of 6-1 3% on 1 2 mesh (1 26 u,m). 39-67% 
30 on 30 mesh (31 5 u.m), 9-21 % on 45 mesh (472,5 u,m), 2-15% on 60 mesh (630 jam), and 2-1 3% on 1 00 mesh (1 050 u.m). 

[0056] The finished co-agglomerate has a preferred bulk density of from 0.3 g/cc to 0.7 g/cc, more preferably from 

0.4 g/cc to 0.6 g/cc, more preferably still about 0.5 g/cc. 

[0057] For those embodiments of the infusion product comprising a thickening agent co-agglomerated to the creamer 
base and the sweetener base, the above-agglomeration procedure can be readily adapted for forming such thickener/ 
35 creamer/sweetener co-agglomerates. 

Infusion Bag 

[0058] The preparation of the beverages of the present invention is obtained by the infusion of the infusible material 
40 in a soluble base, preferably water. An infusion bag filled with infusible material and soluble additive material is im- 
mersed or contacted with hot water. The hot water extracts soluble edible materials from the infusible material and the 
extracted material, along witrTthe soluble additive material, dissolves in the water and flows outside the bag. 
[0059] The infusion bag is porous, and may be formed of polymeric or paper-like material generally including the 
characteristic of a mesh size somewhat smaller than the included infusible material and soluble additive material there- 
45 in. 

[0060] The fabric must act as a filtering means to accomplish the objectives of preventing the formation of sediment 
in the brewed beverage. The fabric thickness used can vary, but preferably is from 0.002 in. (0,005 cm) to 0.12 in. 
(0,30 cm), more preferably from 0.003 in. (0,0076 cm) to 0.009 in. (0,023 cm). 

[0061] The size of the pores of the fabric of the infusion bag of the present invention can vary from 5 u.m to 1000 
so u.m, preferably from 20 u.m to 200 urn. If a substantial portion of the pores are smaller than approximately 5 u.m, it may 
be impossible, regardless of time, to extract all of the desired flavor components and constituents from the infusible 
materia! in the bag and into the brewed beverage since smaller pore sizes tend to clog during brewing. Pore openings 
larger than about 1000 u.m are generally to be avoided since they permit passage of coffee fines into the beverage 
resulting in a high level of sediment. In addition, pore sizes larger than about 1000 u.m will allow the smaller particles 
55 to sift out in agitation, as for example on shipping, and a dusty coffee packet having an undesirable appearance can 
result. (However, note, as discussed above, that some consumers may prefer a slight coffee sediment in the final 
beverage). 

[0062] The infusion bag may be of any desired character as, for example, a sheet folded over and attached along 
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the three overlying contiguous edges. Infusion bags of the type normally associated with the term "tea bags" are useful 
in the present invention. In addition to infusion bags designed for steeping, infusion bags useful in the present invention 
include those designed for the percolation method of preparation, vacuum pot preparation and drip method of prepa- 
ration. All that is necessary to adapt the infusion bag to alternative methods of preparation is that the bag be of a shape 

5 and design compatible with the brewing method. One skilled in the art can design such infusion bags within the spirit 
and scope of this invention. Examples of infusion bags useful in the present invention include, but are not limited to, 
those disclosed in US Patent 5,047,252, Liu, Oren, Rushmore and Wetherilt. issued September 10, 1991; US Patent 
4,826,695, Tanner, issued May 2, 1989; US Patent 4,735,810, Dacal, issued Aprils. 1988; US Patent 3,607,302, Beck; 
US Patent 3,384,492, Spencer; US Patent 3,373,677, Petrozzo; US Patent 2,791,505, Barnett; US Patent 3,183,096, 

10 Hiscock; US Patent 3. 175,911, Rambold; US Patent 2,571 ,138, Irmischer; US Patent 2,531 ,594, Abrahams; US Patent 
2,593,608; Canadian Patent 959,336, Jones, Orozovich and Spotholz, issued December^, 1974; and Canadian Pat- 
ent 903, 148, Coward, issued June 20, 1972. Other infusion bags useful in the present invention include those offered 
by Yamanaka Ind. Co., Ltd, Kyoto, Japan; Bollor6 Technologies, Dayville, Connecticut, USA; and J.R. Crompton Ltd, 
Marietta, Georgia, USA. The bag material is preferably comprised of a thin, porous filter paper. Conventional tea bag 
material is satisfactory for use in this invention. When employing a coffee-based product of the present invention, it is 
possible to use material which has a porosity somewhat greater than conventional tea bag material. However, care 
should be taken to prevent excessive amounts of insoluble coffee material from passing through the bag material. 
Screening and/or pelletizing the roasted and ground coffee may be employed to reduce the amount of fine coffee 
material present within the infusion bag. 

20 [0063] Infusion bags of varying sizes can be used in the present invention such that one or more cups of beverage 
may be produced from a single bag. In one embodiment, the infusion product comprises a single serving brewing bag. 
[0064] The infusion bag contains a measured quantity of infusible material sufficient for preparing a predetermined 
number of cups (preferably one) of infusible beverage. The amount of infusible material contained in the bag is de- 
pendent on the number of cups of beverage that the bag is designed to brew. 

25 [0065] In one embodiment, the infusible material is particulate coffee. The nature of the particulate coffee used is 
not critical. Preferably roasted coffee in finely divided and/or flaked form is used. Preferably the amount of coffee used 
per single serving is 5 to 12 g, wherein the coffee has a tamped density of 0.28 to 0.34 g/cc; more preferably from 6 
to 9 g. Preferably 3 to 6 g are used wherein the coffee has a bulk density of about 0.465 g/cc. It is to be understood 
that the number of cups to be brewed from each bag is not a critical consideration but merely a matter of convenience 

30 and marketing strategy. A consumer product embodying the principal of this invention can be designed for brewing 
one cup (e.g., particularly for steeping in a cup) or several cups (e.g., particularly for use in a percolator or drip type 
pot) at one time. In addition, the amount of infusible material and soluble additive material per cup can be varied such 
that a stronger or milder beverage can be brewed. If desired, a minor amount (e.g., typically 1 g or less) of soluble 
coffee powder may also be included in the bag, in which event the amount of roasted coffee particles used may be 

35 reduced accordingly to prepare a cup of coffee having a desired strength. Single serving bags are preferably dimen- 
sioned to readily fit within a conventional coffee cup or mug and be readily submerged upon the addition of water. 
[0066] The bag must be sized to permit movement of the infusion material and soluble additive material particles 
therein. That is, the material particles must not be so tightly packed in the bag as to restrict free contact between the 
water and the particles throughout the bag in the preparation of a beverage. 

40 [0067] it is also within the scope of this invention to include additional materials within the infusion bag such as spray 
dried, agglomerated, or freeze dried soluble coffee solids, and various flavor and aroma enhancers. 

Use 

45 [0068] In one embodiment, the infusion product is inserted in a suitable vessel, such as a conventional beverage 
cup or mug, filled with hot water so that the infusion bag is submerged in the water. Alternatively, the cup or mug may 
be first filled with hot water, and the infusion product subsequently placed in the cup. The infusible material is infused 
in water, and the soluble additive material and soluble materials extracted from the infusible material are dissolved and 
flow out of the bag, preferably by repeated dun king of the bag in the water. Upon the infusion of a desirable concentration 

so of infusion material, the bag is removed from the cup and discarded. The result is a beverage of good aroma comprising 
a desired amount of sweetener and cream, wherein the separate addition (e.g., after infusion of the infusion material) 
of sweetener and cream has been obviated. 

[0069] Alternatively, a coffee beverage is prepared by placing the infusion product in a percolator or automatic drip- 
type coffee maker, or the like, and contacting the infusion product with hot water. 
55 [0070] The previously described embodiments of the present invention have many surprising advantages, including 
the ability to prevent the creamer base from obstructing the pores of the infusion bag, thereby preventing complete 
flow of creamer, sweetener and solubles extracted from the infusible material to flow out of the bag and properly flavor 
the beverage. Without being bound by theory, it is believed that the fat contained in the creamer base, being a hydro- 
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phobic substance, is slow to dissolve. As a result, it Is believed that the fat collects on the inner surface of the infusion 
bag, forming a film. This film effectively retards and/or prevents the further flow of other soluble materials from the 
interior of the infusion bag to the beverage (exterior of the infusion bag). It is further believed that by co-agglomerating 
the creamer particles to the sweetener particles (which are hydrophilic), the creamer particles are readily "pulled in" 
5 by the sweetener as it quickly dissolves in the solution. 

[0071] An additional advantage is less variation in the composition of the co-agglomerated material. The co-agglom- 
eration also bestows improved flowability and handling characteristics to the creamer and sweetener materials. This 
is particularly important during bag refilling operations. 

[0072] The following examples further describe and demonstrate the preferred embodiments within the scope of the 
10 present invention. 

Example 1 

[0073] The extractabiiity of non-dairy creamer and sugar solids from an infusion product of the present invention is 

is compared to the extraction of the same ingredients in a non-agglomerated product. 

[0074] Commercial grade non-dairy creamer (35% fat content) and fine grade sugar is blended in a ribbon blender 
for 5 min. to produce a 51% creamer and 49% sugar mixture. The resultant mixture is agglomerated with steam using 
the apparatus described in US Patent 3,652,293. Lombana, Phillips and Gregg, issued March 28, 1972. The creamer 
and sugar mixture is wetted with steam at 26 psig (1 79,14 k psig) using a chute gap of 1 5/8 in. (1 ,58 cm). The velocity 

20 of the jet of steam is about 500 ftVmin. (152,4 m/min) at the point where the jet of steam is introduced to the falling 
stream of creamer and sugar. The creamer and sugar co-agglomerates are discharged onto a moving belt which 
provides about 70 sec. residence time prior to drying. Shorter residence times result in a sticky agglomerate which will 
not dry properly. The agglomerates are dried in a Jeffrey dryer at 150°-190*F (about 66°-88° C) air temperature for 60 
sec. The resulting dried creamer and sugar co-agglomerates have a bulk density of 0.45 to 0.54 g/cc and a moisture 

25 content of 1.9 to 2.3% (oven dried for 16 hours at 105°C). 

[0075] Market coffee infusion bags (Folgers Coffee Singles, The Procter & Gamble Company; Cincinnati, Ohio) are 
carefully opened at the top. The entire bag contents are dumped out and replaced with 5.5 grams of various non-dairy 
coffee creamers, mixtures of non-dairy creamers and fine grade sugar, or agglomerated creamer and sugar base. The 
bags are sealed and brewed in 6 oz (170 g) cups for 60 seconds, dunked up and down for 15 seconds, and finally 

30 allowed to drain for 15 seconds. The infusion concentration is measured by refractive index at 30°C. The average 
results of duplicate experiments are shown in the following table: 



35 


Product 


Extraction 


Infusion 


Extraction 






Temperature (°C) 


Solids (%) 


Yield (%) 




100% Coffee Mate™ 


71 


2.2 


67.9 


40 


51% Coffee Mate™ + 49% fine 
grade sugar 


64-71 


1.72 


53.1 




51% commercial non-dairy 


63-67 


1.81 


55.8 




creamer + 49% fine arade sugar 








45 


co-agglomerated non-dairy 
creamer / suaar base 


61-62 


3.15 


98.5 




finely ground co-agglomerated 


67-69 


1.77 


54.5 


50 


non-dairy creamer / sugar base 









[0076] Surprisingly, the co-agglomerated non-dairy creamer and sugar base shows superior extraction performance 
compared to either the non-agglomerated starting material or commercial creamer products. The criticality of main- 
55 taining the porous agglomerate structure is also demonstrated by comparing the finely ground co-agglomerated cream- 
er and sugar to the non-ground co-agglomerated creamer and sugar. Without being bound by theory, it is believed that 
the structure produced by steam agglomeration wets very fast, and thus promotes both rapid and complete extraction 
of the hydrophobic creamer from the infusion bag. 
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Example 2 

[0077] A single serving infusion product of the present invention is made and subsequently used to make a beverage. 

The infusion product is compared to a slurry brew of identical ingredients. 
s [0078] Commercial grade infusion bag paper, Crompton Super Seal 81 703 (J.R. Crompton Ltd, Marietta, Georgia) 

having 21 g/m 2 basis weight is made into single chamber bags. The approximate dimension of the infusion bags are 

3 in. (7,62 cm) high by 2 3/8 in. (1 .90 cm) wide. The bags are filled with 3.71 g dark roasted ground coffee. 1 .24 g spray 

dried soluble coffee, 5.7 g agglomerated creamer and sugar base prepared as in Example 1 , 1 .8 g of fine grade sugar. 

and 0.55 g of vanilla flavorings. The bags are sealed and brewed in 6 oz. (170 g) cups for 60 sec, dunked up and 
w down for 15 sec and finally allowed to drain for 15 sec. The infusion concentration is measured by refractive index at 

30 a C. Duplicate infusion experiments are compared to a 5 min. agitated slurry brew of identical ingredients without the 

use of an infusion bag. The average results are shown in the following table. 



15 


Product 


Extraction 


Infusion Solids 


Extraction Yield 






Temperature (°C) 


(%) 


(%) 


20 


infusion bag 


82 


5.22 


93 




slurry brew 


82 


5.5S 


100 



25 

[0079] Virtually complete extraction is obtained by the infusion bag. Following extraction, the bag is virtually free of 
residual sugar or creamer solids. The finished beverage was evaluated by trained sensory panelists and judged to be 
of excellent quality. 

30 Example 3 

[0080] The co-agglomeration of the creamer base and sweetener base of the infusion product is compared to a 
product wherein only the creamer is agglomerated. 

[0081] A co-agglomerate creamer (35% fat content) and sugar base (51% and 49% weight ratio, respectively), is 
35 prepared using conditions similar to those of Example 1 . The co-agglomerate is set for 70 seconds prior to drying at 
1 65°F (about 74°C) in a Jeffrey dryer. The bulk density of the creamer/sugar co-agglomerate is 0.37 g/cc. The moisture 
content is 2.2%. Typical size distribution forthe creamer/sugar co-agglomerate is 5-11% on 12 mesh (1 26 urn), 59-67% 
on 30 mesh (315 u.m), 14-15% on 45 mesh (472,5 u.m), 6-7% on 60 mesh (630 u.m), 3-5% on 100 mesh (1050 urn), 
and 4-6% on Pan. 

40 [0082] Commercial non-dairy creamer is steam agglomerated using the same process conditions used for the cream- 
er/sugar co-agglomerate. The bulk density of the agglomerated creamer is 0.4 g/cc. The moisture content is 4.4%. 
[0083] Commercial grade infusion bag paper, Crompton Super Seal 81703 (J.R. Crompton Ltd, Marietta, Georgia), 
having 21 g/m 2 basis weight is made into single chamber bags. The approximate dimensions of the infusion bags are 
3 in. (7,62 cm) high by 2 3/8 in. (1,90 cm) wide. The bags are filled with 13 g of material. This consists of 5.5 g dark 

45 roasted ground coffee and 7.5 g of various non-dairy creamer and sugar mixes, creamer/sugar co-agglomerate, or 
sugar and agglomerated creamer. The bags are sealed and brewed in 6 oz (170 g) cups for 60 sec. dunked up and 
down for 15 sec, and finally allowed to drain for 15 sec The infusion concentration is measured by refractive index at 
30°C. The average results of six replicate experiments are shown in the following table. 



55 
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5 


Product 


Extraction 
Temperature 

rc) 


Infusion 
Weight 
(g) 


Infusion 
Solids 
(%) 


Extraction 
Yield 
(%) 




51% non-dairy creamer + 
49% fine grade sugar 


78-82 


159.7 


2 


24.9 +/- 
0.25 


10 


51% agglomerated non- 
dairy creamer + 49% fine 
grade sugar 


77-82 


158.8 


2.12 


26.2 +/- 
0.11 


15 


51% Coffee Mate ™ + 
49% fine grade sugar 


78-82 


162.5 


2.5 


31.1 +/- 
0.17 




non-dairy creamer/sugar 
co-ann|nmerate (51/49 
weight ratio) 


78-82 


152 


4.44 


53.2 +/- 
0.01 


20 
25 


crushed non-dairy 
creamer/sugar co- 
agglomerate (51/49 
weight ratio) 


78-82 


157.3 


2.97 


35.9 +/- 
0.09 



[0084] The results demonstrate that co-agglomeration of the creamer base to the sugar base is surprisingly critical 
for maximum extraction yield. The co-agglomerated non-dairy creamer and sugar demonstrate improved extraction 
30 performance at the 99.9% confidence level (student T test) compared to the blend of non-dairy creamer and sugar. 
[0085] The results further demonstrate that such co-agglomeration reduces the variability of the infusion composition 
and yield. This is seen in the lower variance observed in the extraction yield of the infusion product of the present 
invention. 

[0086] The results further demonstrate that agglomeration of the creamer alone does not result in an appreciable 
35 improvement in extraction performance. The presence of sugar in the creamer/sweetener co-agglomerate promotes 
rapid wetting and dissolution of the hydrophiiic non-dairy creamer. 

[0087] In addition, the commercial instant non-dairy creamers do not yield the same level of extraction performance 
as the creamer/sweetener co-agglomerate. Typically, such commercial instant non-dairy creamers are made by water 
wetting the creamer followed by drying. The resultant product has a higher density and less porous structure. 
40 [0088] Lastly, maintaining the porosity of the creamer/sweetener co-agglomerate is critical for obtaining optimal ex- 
traction performance. This is readily demonstrated by comparing the finely ground creamer/sweetener co-agglomerate 
with the non-finely ground creamer/sweetener co-agglomerate. Preferably, the bulk density of the creamer/sweetener 
co-agglomerate is about 0.5 g/cc or less, for optimum extraction performance. 

45 Example 4 

[0089] A multiple serving infusion products of the present invention are compared to multiple serving products where- 
in the creamer and sweetener bases are not co-agglomerated. 

[0090] Commercial grade infusion bag paper, Crompton Super Seal 81703 (J.R. Crompton Ltd, Marietta, Georgia), 
so having 21 g/m 2 basis weight is made into single chamber filter packs The approximate dimensions of the infusion bags 

are 5 in. (12,7 cm) high by 4 1/2 in. (5,08 cm) wide. Bags for preparing 2 and 4 cups of beverage are formulated. The 

2 cup bag is filled with 10 g dark roasted ground coffee and 40 g of either creamer/sugar co-agglomerate (prepared 

as in Example 1), or a mixture of creamer and sugar. The creamer/sugar co-agglomerate has a bulk density of 0.35 

g/cc and moisture content of 1 .5% 
55 [0091] The bags are sealed and brewed in a Norelco™ automatic drip coffee maker. The bag is extracted with 1 60° F 

(about 71 °C) water. The infusion concentration is measured by refractive index at 30°C. Duplicate experiments are 

shown in the following table. 
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Product 


Extraction 


Infusion 


Infusion 


Extraction 






Temperature 


weight 


Solids 


Yield 


5 




(°C) 


(9) 


(%) 


(%) 




2 cup product - co- 


72 


338.4 


9.19 


62.1 




agglomerated creamer/sugar 










10 


2 cup product - creamer + 
sugar mixture 


71 


334.9 


6.36 


42.7 




4 cup product - co- 


72 


692.4 


8.75 


60.5 


15 


agglomerated creamer/suqar 












4 cup product - creamer + 


71 


686.9 


I 6.75 


46.4 




suaar mixture 











20 

[0092] The infusion bags containing the creamer/sweetener co-agglomerate demonstrate virtually complete extrac- 
tion. Slurry brews for 5 minutes of the bag ingredients yielded 70.8% extraction yields. The extracted bags are free of 
residual sugar or creamer solids. The bags containing creamer and sugar mixtures do not extract uniformly and leave 
a large residue of unextracted materials in the bag. The finished beverage is evaluated by trained sensory panelists 
25 and judged to have an excellent sweet and creamy coffee flavor. 

Example 5 

[0093] A foaming cappuccino infusion product of the present invention, and beverage derived therefrom, is made as 

30 follOWS. 

[0094] 43.5% fine grade sugar, 8.8% lactose, 27.1 % commercial grade non-dairy creamer, 1 7.6% commercial grade 
foaming creamer and 2.9% carrageenan gum are blended in a ribbon blender. These mixtures are agglomerated as 
described in Example 1. Typical bulk density is 0.35-0.4 gm/cc. The creamer and sugar co-agglomerates are free 
flowing and non-hydroscopic. 

35 [0095] 10 g dark roast expresso grind is blended with 40 g of the agglomerated creamer and sugar base. A filter 
pack, having the same dimensions as the filter pack described in Example 4, is filled with the blend. The infusion 
product is brewed in an automatic drip-type coffee maker to yield a beverage having a high foamed head, thick creamy 
texture, and delectable coffee flavor. 

40 Example 6 

[0096] A flavored reduced calorie infusion product, and beverage therefrom, of the present invention is prepared. 
[0097] 40% low fat milk solids, 55.7% maltodextrin (10 Dextrose Equivalent), 0.3% Aspartame™, 2% carrageenan 
gum, and 2% cellulose gel (Avicel™) are blended in a ribbon blender. This mixture is agglomerated as described in 
^5 Example 1 . Typical bulk density is 0.35-0.4 g/cc. The creamer and sweetener co-agglomerates are free flowing, non- 
hydroscopic, with a good sweetness and thick creamy flavor profile. 

[0098] 5 g of roast and ground coffee, 8 gm of the above non-fat milk / artificial sweetener / gum co-agglomerate, 
and 0.2 g Irish Creme flavoring is blended together. This blend is placed into an infusion bag of the type described in 
Example 2. The bag is brewed in 77°C water for 60 sec. to yield a flavorful reduced calorie coffee beverage. 

50 

Example 7 

[0099] A tea-based single serving infusion product, and beverage therefrom, of the present invention is prepared. 
[0100] 3 g of commercial grade English Breakfast (Thomas Lipton, Inc., Englewood Cliffs, New Jersey) tea blend, 5 
55 g creamer/sugar co-agglomerate (prepared as in Example 1 ), and 0.55 g herbal flavorings are filled into a single cham- 
ber infusion bag. Brewing of the infusion bag in 77°C water for 60 sec. yields a flavorful, sweet and creamy herbal tea 
beverage. 
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Claims 

1. An infusion product for making a beverage characterized in that it comprises an infusible material and a soluble 
additive material packaged in an infusion bag, wherein the soluble additive material comprises a co-agglomerate 

s of a creamer base and a sweetener base. 

2. The infusion product of Claim 1 , wherein the co-agglomerate is formed by steam agglomerating the creamer base 
with the sweetener base. 

10 3. The infusion product of Claim 2, wherein the infusion material comprises coffee or tea. 

4. The infusion product of Claims 3, wherein the infusion material comprises ground coffee. 

5. The infusion product of any of Claims 3-4, wherein the sweetener base comprises a natural sweetener. 

15 

6. The infusion product of any of Claims 3-5, wherein the sweetener base comprises an artificial sweetener. 

7. The infusion product of any of Claims 3-6, wherein the soluble additive material further comprises soluble coffee. 

20 8. The infusion product of any of Claims 3-7, wherein the soluble additive material further comprises a thickening 
agent. 

9. A process for making an infusion product useful for making a beverage characterized in that it comprises packaging 
an infusion material and a soluble additive material in an infusion bag. wherein the soluble additive material com- 

25 prises a co-agglomerate of a creamer base and a sweetener base. 

10. A process for making an infusion product useful for making a beverage characterized in that it comprises 

a) co-agglomerating a creamer base and a sweetener base, 
30 b) mixing the co-agglomerate of step a) with an infusible material, and 

c) packaging the mixture of step b) in an infusion bag. 

11. A method of preparing a beverage characterized in that it comprises contacting the infusion product of any of 
Claims 1-8 with hot water. 

35 

12. The beverage prepared by the method of Claim 11 . 



Patentanspruche 

40 

1 . Ein AufguBprodukt zur Herstellung eines Getranks, dadurch gekennzeichnet, daB es ein zum AufguB geeignetes 
Material und ein losliches'Additivmaterial in einem AufguBbeutel verpackt enthalt, wobei das losliche Additivma- 
terial ein Co-Agglomerat aus einer Sahnebasis und einerSuBstoffbasis umfaBt. 

45 2. Das AufguBprodukt nach Anspruch 1 , wobei das Co-Agglomerat durch Dampf-Agglomerieren der Sahnebasis mit 
der SGBstoffbasis gebildet ist. 

3. Das AufguBprodukt nach Anspruch 2, wobei das AufguBmaterial Kaffee Oder Tee enthait. 

so 4. Das AufguBprodukt nach Anspruch 3 r wobei das AufguBmaterial gemahlenen Kaffee enthalt. 

5. Das AufguBprodukt nach einem der Anspruche 3 bis 4, wobei die SuBstoffbasis einen naturlichen'SuBstoff enthalt. 

6. Das AufguBprodukt nach einem der Anspruche 3 bis 5, wobei die SuBstoffbasis einen kunstlichen SuBstoff enthalt. 

55 

7. Das AufguBprodukt nach einem der Anspruche 3 bis 6, wobei das losliche Additivmaterial weiters loslichen Kaffee 
enthait. 
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8. Das AufguBprodukt nach einem der Anspruche 3 bis 7, wobei das Idsliche Additivmaterial weiters ein Verdickungs- 
mittel enthalt. 

9. Ein Verfahren zur Herstellung eines zur Herstellung eines Getranks verwendbaren AufguBprodukts. dadurch ge- 
5 kennzeichnet, daB es das Verpacken eines Aufgu(3materials und eines loslichen Additivmaterials in einem Auf- 

guBbeutel umfaBt, wobei das Idsliche Additivmaterial ein Co-Agglomerat aus einer Sahnebasis und einer 
SGBstoffbasis umfaBt. 

10. Ein Verfahren zur Herstellung eines zur Herstellung eines GetrSnks verwendbaren AufguBmaterials, dadurch ge- 
10 kennzeichnet, daB es umfaBt: 

a) Co-Agglomerieren einer Sahnebasis und einer SuBstoffbasis, 

b) Mischen des Co-Agglomerats von Schritt a) mit einem zum AufgieBen geeigneten Material und 

c) Verpacken der Mischung von Schritt b) in einem AufguBbeutel. 

75 

11. Ein Verfahren zurZubereitung eines GetrSnks, dadurch gekennzeichnet, daB es das in-Kontakt-Bringen des Auf- 
guBprodukts nach einem der Anspruche 1 bis 8 mit heiBem Wasser umfaBt. 

12. Das nach dem Verfahren nach Anspruch 11 zubereitete Getrank. 

20 

Revendications 

1 . Produit pour infusion servant k preparer une boisson, caracte7is6 en ce qu'il comprend une substance infusable 
25 et un additif soluble embalms dans un sachet k infusion, I'additif soluble comprenant un coagglom6rat d'une base 

de succSdane* de creme et d'une base Sdulcorante. 

2. Produit pour infusion de la revendication 1 , dans lequel le coagglomSrat est forme" par agglomeration k la vapeur 
de la base de succSdane" de creme avec la base 6dulcorante. 

30 

3. Produit pour infusion de la revendication 2. dans lequel la substance pour infusion comprend du cafe" ou du the\ 

4. Produit pour infusion de la revendication 3. dans lequel la substance pour infusion comprend du cafe moulu. 

35 5. Produit pour infusion de Tune quelconque des revendications 3-4, dans lequel la base Sdulcorante comprend un 
edulcorant naturel. 

6. Produit pour infusion de Tune quelconque des revendications 3-5, dans lequel la base Sdulcorante comprend un 
Edulcorant artificiel. 

40 

7. Produit pour infusion de Tune quelconque des revendications 3-6, dans lequel I'additif soluble comprend en outre 
du cafe soluble. 

8. Produit pour infusion de Tune quelconque des revendications 3-7, dans lequel I'additif soluble comprend en outre 
45 un agent epaississant. 

9. Precede" pour preparer un produit pour infusion utile pour preparer une boisson caracferise" en ce qu'il comprend 
I'emballage d'une substance pour infusion et d'un additif soluble dans un sachet k infusion, I'additif soluble com- 
prenant un coagglomeVat d'une base de succ6dan6 de creme et d'une base 6dulcorante. 

50 

10. Process pour preparer un produit pour infusion utile pour preparer une boisson caracterise en ce qu'il comprend 

a) la coagglomeVation d'une base de succedane* de creme et d'une base edulcorante, 

b) le melange du coagglom6rat de retape a) avec une substance infusable, et 
55 c) I'emballage du melange de retape b) dans un sachet k infusion. 

11. ProcSde" de preparation d'une boisson caracterise en ce qu'il comprend ia mise en contact du produit pour infusion 
de Tune quelconque des revendications 1 k 8 avec de I'eau chaude. 
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12. Boisson pr§par6e par te proc6d6 de la revendication 11. 

5 

10 
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